widespread in the plant kingdom, are found in leaves, fruits, bark and wood. 8 Tannase finds widespread application in food and beverage processing. At the 9 moment most of the commercial applications of tannase are in the manufacturing of 10 instant tea -where it is used to eliminate water insoluble precipitates-, wine, beer and 11 coffee-flavored sotf drinks. Other important application of tannase in the food industry, 12 is its use as substrate for the chemical synthesis of pyrogalol or ester galates, which are 13 used as preservatives. Gallic acid is also used in the enzymatic synthesis of propyl 14 gallate, which is mainly used as antioxidant in fats and oils, as well as in beverages 15 (Lekha and Lonsane, 1997). 16 In the case of wines, tannase hydrolyzed chlorogenic acid to caffeic acid and 17 quinic acid, which favorably influences taste (Lekha and Lonsane, 1997). Tannase has 18 been used along with laccase for the treatment of grape juice and grape musts to remove 19 phenolic substances for chemical stabilization of the beverage. Moreover, fifty percent 20 of the colour of the wine is due to the presence of tannins; however, if these compounds 21 are oxidized to quinones by contact with the air, they could form an undesirable 22 turbidity, which causes severe quality problems. The use of tannase has been proposed 23 as the best solution to this problem (Aguilar and Gutierrez-Sánchez, 2001 2000). However, there is no report describing the presence of tannin-degrading bacteria 10 in the wine-related microbiota in spite of the undoubted interest of this enzymatic 11 activity in the wine-making process. 12 The aim of this study was to examine the occurrence of tannase activity in 13 several strains of LAB isolated from Spanish grape musts and wines. Chromosomal DNA from selected LAB strains was isolated using the following 9 protocol. Briefly, the LAB strains were grown at 30 ºC for 48 h in 10 ml of MRS broth. 10 The cells were pelleted by centrifugation and resuspended in 600 μl of TE (10 mM Tris- 
Lactobacillus plantarum identification based on PCR

23
The PCR-specific reaction of Lactobacillus plantarum were performed using the 24 specific primers LbPl1 (5´-AATTGAGGCAGCTGGCCA-3´) and LbPl2 (5´-25 GATTACGGGAGTCCAAGC-3´) described by Quere et al. (1997) . These primers Lactobacillus species were negative for tannase activity.
11
Bacterial species frequently isolated from wine were not included in previous 12 studies. This is the first report on the tannase activity from strains belonging to 13 Leuconostoc, Oenococcus or Pediococcus genus. In the same way, there are not 14 tannase-activity studies of strains belonging to L. buchneri, L. fermentum, L.
15
fructivorans and L. hilgardii species, which are frequently isolated from wines. 16 In this study, all the strains presumptively classified as L. plantarum were positive 17 for tannase-activity. We used a previously described PCR-based method (Quere at al., included in the databases. Therefore, the BIFI-28 isolate needs to be reclassified as L.
9
plantarum BIFI-28 (Table 1) . 10 From these results it may be concluded that all the L. plantarum isolates 11 analyzed were the only tannase-producers strains. This result concurs with those of 12 Osawa et al. (2000), which showed that tannase activity is common in L. plantarum cause of haze in wine results from protein-polyphenol interaction (Siebert, 1999 
